WORLD’S BEST FILET MIGNON yields 4 portions

                                             recipe developed by The Clever Cleaver Brothers®
4 filet mignons (approx. 6 oz. each)



1/2 cup Marsala wine

2 tablespoons butter





1/2 cup Balsamic vinegar

2 tablespoons minced shallots




1/4 cup thinly sliced green onion

1 cup sliced mushrooms



   
   1 tablespoon cold butter

1.
Trim filets of excess fat and season on both sides with salt and coarsely ground black pepper.

2.
In a sauté pan, melt 2 tablespoons butter over medium heat. Add shallots and heat for 30 seconds.

3. 
Add filets and cook for approximately four minutes on each side, or until your desired level of


doneness. Remove filets from pan and hold in a warm oven.

4.
Add sliced mushrooms to the pan and sauté for approximately one minute.

5.
Deglaze the pan with Marsala wine. After approximately 30 seconds, add Balsamic vinegar and heat until liquid reduces by half.


6. 
Turn off heat and add green onion slices. Whip in 1 tablespoon cold butter.
7.
Place filets on warm dinner plates and top each filet with some Marsala wine sauce. ENJOY!

